STATUTES AT LARGE

(2) The shucked shellfish are packed in packages in which they will
reach the ultimate consumer, unopened, and are quickly frozen and
stored at below freezing temperature until delivered to the consumer.
4.31 Ice-Ice used in cooling water for processing of shucked stock
or for cooling shucked stock during processing shall be obtained from
an approved source and shall be stored and handled in a cleanly manner.
No ice shall be allowed to come in contact with shucked stock after
processing has been completed.
Public Health Reason: There is the possibility of ice becoming con-
taminated during the manufacturing process and in the storing and
handling subsequent to manufacture.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) Ice is manufactured from water meeting the bacteriological re-
quirements of the Public Health Service Drinking Water Standurds
or is approved by the State regulatory authority.
4.32 Bactericidal Treatment Facilities
4.33 Clothing and Aprons
(2) Ice is stored in such manner that it will not come in contact with
floor or other drainage.
(3) Ice is thoroughly washed before being placed in blowers, tanks,
tubs, buckets, or cans, in which shucked shellfish are subsequently placed.
(4) All materials employed in handling and preparing tile ice for use
are used for no other purpose and are kept clean.
4.32 Bactericidal Treatment Facillties--Facilities for bactericidal treat-
ment of packing equipment such as skimmers, tanks, tubs, measures,
colanders, and paddles, whkh come in contact with shucked shellfish,
shall be provided.
Public Health Reason: Mere cleaning of utensils and equipment does not
insure that all disease-causing organisms which may have been present
will have been removed or destroyed. Even very small numbers. thus
remaining may grow to dangerous proportions if transferred to shucked
shellfish,
Satisfactory Compliance: This item shall be.deemed to have been satisfied
if:
Facilities are provided for adequate bactericidal treatment of skimmers,
tanks, tubs, measures, colanders, and paddles. Such treatment will be
considered to be adequate if the articles above enumerated have been
exposed to one or more of the bactericidal treatments described in 4.21,
p. 32.
4.33 Clothing and Aprons--Persons working in the packing room shall
wear clean outer garments protected with clean water-proof or washable
aprons or coats. When manual handling of shucked shellfish which
have received their final washing becomes necessary, clean rubber gloves
shall be worn, or the hands shall be washed before such manual handling.
Public Health Reason: Because the hands of all employees frequently
come in contact with their clothing it is important that the clothes worn
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